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T HEJANGELIC MESSAGE GREETINGS7 Kjv'ft '"'''''' 'rF
Hies had spent together were, sadly

k rs-- bo.t painted brown
v Kv.o shelves and H

ior birds' rissts;
' ! the doors. He

t "b'tk for pieturoe and
. The w hole cost

t;i g rnt basket that had
;j iir tod tirown ond fitted
. b'tue and oc- -

c little gray kitten.
r hud horse reins,
c K'li! a box painted and
bi:!;-i- ' fjr.'his toy animals,

'Soli of painted cloth
o tun and dressed in

i. 'i his cost 25 cents. i

'. dan- was remembered
to': iicto a;id matches at

--' hi- -.

vi lipie had" a' box of
;;?, a piece of pork, a

:mj .sunn- - new corn
f ... wa8 25 cents.
; H wss 'i fountain pen,
., gift making

a --is many people, for
V j y one something; use-.- ..

fial' tos wanted."
ETTA BARBER.

We extend bur" best wishes for the coming holiday
to the readers of this newspaper and to the general
public , as well. . :

.

:r
- Our good will,; however, doe not rest here, for it shall be our policy to at all

times make the public feel at home in our store. The traveling public' especially
are extended a cordial invitation to make this store their resting place while wait
ing for their cars. Special seats will always be reserved for this purposed

As modesty forbids. us to elaborate on our store in general and the quality of
our "goodies" in particular, we extend to everyone a sincere invitation to visit us
today.-.- . y.' . ;: - . ; . :. . . . .

In order that all who come may have ample opportunity to test for themselves
the character of our delicious confections, we will place on sale the following:

'DON'T LET' Y CUR- -

"AT TT''

I
'

.'
' ., " , EVEHY WOMAN'S; CFOHl

i i .letin..wan,ts rood .bo:a; iquc: s;;

u 'iv.w.'- - of any 'kind the mind iriay tu.;.'t ''

Wednesday of each week. V. rir-'- -j 1: ;;, . t . -

Address. SOCIAL CORNER UDiTOK, j-- ' ;;'

1 lb. MOUSSES KISSES at 11 c lb.
Made with

Cream
Not Milk

THE PROGRESS C0NFEGTIDI1ERYC0.

(West side) Franklin Square (West side)
PUTNAM, CONN. NORWICH, CONN. W00NS0CKET, R. L

THREE PRIZES MONTHLY: $2.S0.t3i-A-iW- a

uiade tl-- lut Saturday, in ech .'moc:'

'. SOCIAL CORNER FCEfu 1

' Carol cf 1530. -- A Christmas y
A Joseph' was ''

He heard the anfee.s cli'g: '

Thia night shall-be the- - iiirtoiiij'hi is
Of Christ, our Heavenly

His birth bed shall be neiti.tr ,y-
la house - nor in hall.

JTor In the place of ParacU s- '

But In the oxen slad. !'
He neither shall be rocked j '" fi;

In silver nor in gold, ' '

"Eut in the wooden 'manger 5
That birth on thu niouiu. '

"He neither shall '.be washtn '
With-whit- e wine nor wii ral,

But with the fair' spring wilier- n y

. That on you shall be shed. j

"H neither shall' be clothed
In purple nor in pall,

Snt In the fair white linea i

That covers babies aii.'"''

A Joseph was '

Thou still-th- angeis tin;
And Mary's Son, at midiiishl, ,

Was born to be our K-n- i '.;

Then be you glad, ood people, .4
At this time of the year;

And light you up your candles. . . .

For his Star it sbinetl) clour. : V

11
..Sent in by DOII Fii.O.

.'. INQUIRIES AND ANSWERS.

BALSAM FIR: Card and iilrid "

S6 received. Thanks.
POINSETTIA: Card received a" l ;'

mailed to Snowball.
'

PAULA: Card received and forward- -
cd as you directed.

I H. K.S Cards received and maiie.l '

as you directed. '

A LETTER FROM THE LAND OF
SUNSHINE AND PERPETUAL

BLOOMS.

Dear Editor and Social Corner Sla-
ters: Our rainy season has begun and
this .year there is a short rain evry
few days.. Our winter- has started in
colder than last year .and a fire, of
briquets. night and morning feels good.

I started a letter to you about tww
months ago. I wanted to tell you
about all the different" fruits. The
melons I think were the nicest and
Cheapest I ever had seen, and we also at
so many cf them. There were the lu-
scious big watermelons, and severnl
kinds of mushmelons, or . cantelopes,
which they are called most often here.
The; Persian melon-i- s a new variety,""
large oval and yellow tneated, and
very sweet. At the latter part of the
season came the casaba, the winter
kind which is in the market yet. .Tha
most common is yellowish green out-
side, shape; .and siz9 of
The flesh, is a faint yellow in the can-
ter, graduating to white and jt has
mild pineapple flavor. r

After we tired of melons .there were
the grapes. I was greatly pleased ta
find a real vineyard of muscat grapes,
the sweetest and nicest we . have.
They resemble the malagas, some of
you have tasted them, in size,' shapa
and" pulp; but are Very much sweet
er, and have a brown tinge. I went '

out to the vineyard with the owner
myself while he picked my-- order; The
bushes as they seem more like little
trees, each pruned down to thrse
branches, jtvere about three or , four
feet high. 1 also saw a few tokaya
growing. - which- - I remember tasting
back Ka3U and' the champagne grapes
which C&cw-i- i yt)H J&t, foliowin ihe
museats,"--i"ime-e arA". round crapes t a 1

beautifuf ' Shade', almost Nile green, ;

but not so good to the taste. . I car-
ried home-te- n twelve pounds of teraneK t a. Jimm ia m v I'trl cart, alaf .

at tne tiast paia. only . two cents .

pound. 1'- Ss'--- - - - J
Tlt-;- we.i learned to know the fresn

flg. We have always enjoyed the dried
black mission flg in which the sugai
is very evident,-bu- t a.certain kind of .
fresh white Jig. equals them. They are
literally green ' outside and you can"
pull off this thick skin and there is a
soft ball full- of pink or white Jelly and I
thnirtinnfla . nf imHv u r il .a'.M lflrm -

honey. There are black varieties, but
none so nice as this particular white

when fresh. Although they , are j.
very slow, abcut starting you can grow i
a Dig tree from just a. sup. ; 4

-

one nay 1 invested ten cents in an
avocado pear. They are also called
aligator, and aluacate, which is i"5

. Joe Smith and ; Bill - Jones were
quite near , neighbors ,They. had lived
in the quaint and quiet town of Hope-vill- e

for " ; -many years. :

Both men were farmers. Their ad-
joining farms were well . kept, and
they were-quit- e well to dol, . . ''' The Smith1' homested 'was on the
main road. Bill Jones' domicile was
a good half mile down the pike, near
the junction of the Four Corners.

Beins near neighbors there. was an
extremely friendly feeling between
both the families, and Joe or Bill
would not hesitate for a moment to
help each tther out in times of dis-
tress, or difficulty."

It was the year of '98 at 1 a. m. that
Joe came down, in great excitement,
saying: t'Jly wife has pneumonia,
make all; haste and get the doctor.
JJiil! Take my horse and go.. I must
go back home."

The family physieian-"wh- o lived elx
miles away was soon procured ; ana
Mary's life was saved.

Bill was a fine horseback rider, but
ha never to this day told Joe of the
wild ride he had that-nigh- t. How
his horse Dolly stumbled, and sent
him over her head in the darkness.
This incident happened before the
clays of the R. F. D. or the rural tele
phone. - -

It. was in April: of the spring 13
mat there was an estrangment be
tween these people.- - It hardly seemed
possible, but it all happened over a
short piece of line fence. Joe-- thought
the fence was out of line.. Bill did not
think so.- - Both parties consulted le
gal counsel, and the Smith-Jon- es

lawsuit was beginning to be the- - talk
of the town. N.

During the summer months the wed
worn footpaths across lots for want
of use, had overgrown with weeds.
The Harvest Iiays were over, and the
long winter evenings had come again
the social hours Joe and . Bill s fam- -

a little parsley two tablespoons of
salad oil: one tablespoon of melted
butter, three tablespoons of vinegar,
salt and pepper; arrange in bed of
lettuce leaves.

LITTLE DAISY.
South Canterbury.

OAT MEAL BREAD.

Editor of Social' Corner: I saw in the
Social Corner a request for a recipe
for oatmeal bread, so thought I would
send one in:

Oatmeal Bread Pour 1 quart cf
boiling water over two cups, of rolled
oats, one good half cup of molasses,
one-ha- lf cup - sugar. 1 level teaspoon
salt, 1- -4 teaspoon soda and a laree
tablespoon lard- - mix together and let
stand until lukewarm, then add 1 yeast
cake dissolved in a little warm water
and flour enough to make a stiff
dough: as it softens in rising a great
deal three , quarts of bread flour will
be required. Let rise over night and
in the morning shape into loaves. Bake
one hour in oven not quite as hot as
for wheat bread. This makes three
loaves. - -

Cream Pie Take one cup of cream.
the white of an egg beaten stiff; sweet
en to taste. Bake in two crusts. -

Sponge Cake Three eggs beaten
light, 1 cup sugar, 1 teaspoon cream
tartar. 1- -2 teaspoon soda, 1- -2 cup hot
water, a little salt, 1 cup flour; put
water in last, flavor and bake. Very
good. x

Velvet Sponge CakeOne cup flour.
1 cup sugar, 2 eggs well beaten, 1
teaspcon- - cream tartar, 1-- 2 teaspoon
soda, a little salt, 1 teaspoon lemon
or vanilla and last add scant 2 cup
of boiling water.

JJRS. L. N. M.
Mystic.

EGGLESS RECIPES FROM OLD

GLORY.

Dear. Editor and Social Corner Sis
ters: I have not written for some time.
but as the sisters of the Social Corner
were so good as to remember me on
mv birthdaja with cards, I wish to
thank one and all for their kindness.
I received cards from the following
sisters: Aunt Abby. Crimson Rambler,
Annette, Sister S. C, Lucinda and
Aunt Hester.

Eggless Coffee Cake One-ha- lf "cup
molasses, 2 cup brown sugar, 1- -2

cup butter. 1 cup strong coffee, one
teasiDOon soda, one cup chopped rais
ins, one teaspoon each of all kinds of
spice and. 2 1- -3 cups hour.

Eggless .Sour Milk Cake One and
pue-ha- lf cups light brown sugar, 2

cop butter, 1 cup sour milk, 2 cups
flour, 1 teaspoon soda, 1 teaspoon cm
namon, 1 teaspoon lemon, 1 cup rais
ins.

Ecqless Fruit Cake Cream together. ..- 1. 1 1, T

1 cup sugar anu cup vuuer; auu
1 cup molasses. 1 teaspoon soda, 1 cup
strong coffee, 1 cup chopped raisins,
1 01m currants, teaspoon each of cloves
and grated nutmeg, 4 cups flour; mix
mid hake slowly.

Hope some of the sisters will try
these recipes and report.

OLD GLORY.
iXorwich.

PENNY SAVED A PENNY
EARNED.

near Editor and Social Corner Sis
ters: A penny saved is a penny
pamM 1 mena my long uueiu
towels, when large noies oegm 10
coine, by pulling one thread below
hole, and one above, cut on ana sew
ends together. Use large eea
needle, and the raveling from end you
cut out, piece to darn, or sew in
the smaller holes and broken threads.

Kveninn- - work: sit down, nan nour,
xncoin when neiehbor runs in, easy
to catch up and good example for
some to profit by.

t have learned that way many
times. Good weather today, to keep
one on the move.

Many thanks to writers for Oat
meal Bread recipe. JET

CORN BREAD AND MUFFINS.

Dear Social Corner Friends: A holi
day greeting to you all.

oueen Eliazbeth: Your card re- -
ffivpA. Thanks.

Aunty No. 1: Card received. Thanks
and best wishes.

Theoda: Card received. Thanks.
Snowball: Card received. ' Thanks.
Loaf Corn Bread Two cups yellow

meal, two cups flour, 1 teaspoon salt,
one tablespoon sugar, three eggs, two
cuds milk, three- - tablespoons melted
butter, four teaspoons baking powder
measure, mix and sift the dry ingredi
ents-- . add milk, eggs well beaten.
melted butter.-- - Beat long and hard.
Bake in a large rouna-loa- in a mod
erate oven.

Wild Grape Catsup-Ma- sh thorough
ly two quarts of well ripened wild
grapes; cover them with vinegar and
thoroughly heat them. Strain them
and add one cup of sugar, one table
spoon' of cinnamon,-on- e teaspoon, of
cloves and a quarter of a teaspoon of
cavenne pepper. Cook the mixture
slowly until it is thick,- - and seal H in
jars. :

Rhubarb Pier-O- ne and a half cups
of rhubarb, cut fine, one cup of sugar.

missed. -
One dav in December Bill Jones was

down cellar sorting over the apples,
and putting them Into barrels, wlwn
he heard his wife singing.- - .cveiyn
Jones was tire leading contralto sing- -

In the village cnoir, ana sue
possessed a very sweet voice; but
Bill had found Wis out years Deiort
Her voice seemed more beautiful to
day as she rehearsed with the piano
accompaniment the Christmas carol
that was to be given on tne iuuowing
Sunday: "There, were Shepherds
Abiding In the Fields."

Evelyn little thought Bill . with all
Intent, was listening.. Another meas-
ure rang out in sweet melody;.

"PEACE ON EARTH, GOOD WILL
TOWARD MEN. FOREVER MORE."

Bill was making numerous mistakes
with the aDPles. in the assortment, tie
was thinking more- - of the words that
kept ringing in his. ears; "Peace on
earth, good will toward men."

His 'thoughts carried Into effect . a
resolution, and at eight o'clock that
evening the following conversation
took place with neighbor Joe over the
telephone: "Hullo! Is that you Joe?"

"Yes. this is Bill."
"Sav. cant's we settle our little

difficulty toy arbtiratlon? You
mav build that fence over on
me two rods, if you want to, mit
lets forgive, and forget, - It's most
Christmas Joe.".

"a'es. Bill I was most to blame. We
will be neighbors again, the- - kind we
used to be. The old line fence can
stay where it has a' ways been. .We
will never mention the matter again
I have been thinking myself lately of
the words of the angels.

"PEACE ON EARTH, GOOD WILL
TOWARD MEN, FOREVER MORE.1

"Good night. Bill."
."Good night, Joe. Come over and

spend the evening tomorrow night,
will you ."

"Yes, we will!" Good bye.
JUL

Yantic.'

granulated, the yolks of two eggs, two
tablespoons of flour; mix all together
and bake with an undercrust. When
baked, frost the top with the whites of
two eggs and return to the oven and
brown. This is very nice.

Corn Muffins-T-On- e egg, one-ha- lf cup
corn meal, one cup flour, one teaspoon
baking, powder, two tablespoons gran-
ulated sugar, one cup sweet milk, two
tablespoons melted butter, salt.

PAULA.

HOW TO MAKE CHRISTMAS
MERRY.

Dear Social Corner Friends:
Merry Christmas to each and every
one. Just a few suggestions for the
little last minute gifts.

A good,- long loving letter filled with
news of yourself and family will de-
light the absent relative or friend;

you haven t time for this, don t
forget the friendly message the pretty
Christmas cards carry so nicely.

A utile . snap shot of yourself, a
member of your family, or home will
surely please. Placed in a pretty- -

pretty calendar, it will serve as a
pleasant reminder of - you the whole
year.

A little pin ball may be made by
covering two circular pieces of card
board with scraps of silk or other
material, place together, sandwich
style, neatly overseam and fill with
common pins which are always need-
ed most, when not handy. These lit-
tle pinolats may be carried in mi
lady's hand-ba- g always ready for
use.

The present a farmer's wife sent to
her wealthy school friend was a
suckling pig, dressed in readiness for
roasting. A small red apple was In
the pig's mouth and cranberries were
skewered in for eyes. You may be
sure this little pig was thoroughly
appreciated, and every one who Bat
down to the feast voted the little
country irlend 01 the hostess a
brick. '
A little glass of home-ma- de Jelly

makes a suitable present. Enclose it
in a small basket which may be se-
cured for five or ten cents, and after-
ward used for trinkets. You might
trim the basket with a hit of Christ
mas greens, cover the jelly cap with
a Christmas verse or a Christmas
picture, tie a red bow to the handle
and your present Is ready.

cottage Cheese put in the little
porcelain jars sealed and decorated
appropriately are appreciated.

t or irlenos near at hand, a Christ
mas cake, fancy cookies . or one of
those great, thick, delectable home-
made mince pies may be sent.

All kinds of candies, bonbons and
plum puddings as well as fruit and
nuts are appropriate gifts.

Girts to be eaten are quite as ap
propriate to give to the very poor as
to the very rich. A lot of food racked
in an ordinary plain market basket
doesn t eeem to me to have quite the
Christmas atmosphere. It looks too
much like .charity, pure and simple.

Take this same basket, decorate it.
line with Christmas greens, twine it
with evergreen, tie a red bow on the
handle, put in a spray of holly and a
couple of cheerful Christmas cards
and add a little box of sweets and it
will not look at all like charity.

I know a woman, ones not very
young, nor very rich, nor very wise,
but she's a genius at keeping Christ-
mas if you count the day's success by
the number of persons whom she
makes happy. She is always ready a
week ahead, . though every day
through her year is brimful of work.

Christmas morning finds her briskly
sending off a little parcel here, us-
ually her own work, to some one who
Is forlorn; running across the way
with a dainty basket for a sick friend.
taking a prettily tied box of sweets
to somebody else, remembering every-
body in her own little world withsomething and winding up with a
napkin covered, holly trimmed plate
of her special raised doughnuts for
an old men, who always counts the
months till they are made again.

Not any of her gifts are muefh,
reckoned in terms of trade, but such
individuality goes with them that
they are more eagerly watched .for
than many more costly things.

Remember, it is the loving heart
that makes the full Christmas.

"You don't need any stockings, yon
don't need any tree. You can have
Christmas in your heart, as sure as
sure can be, if only you have love
enough. Just try it once and see."

A glad Christmas to yon all.
MEG.

A SEARCH-THE-SCRIPTUR- E CON-

UNDRUM.

Dear Editor- - and ' Sisters: It has
been quite a while since I wrote The
Corner. This is a very busy season,
and I am busy getting ready for
Christmas; and as I make nearly ev-
erything I give; it takes time; but I
did want to write again this year.

While I am interested in the letters,
and always ready to welcome new
members, I do miss the old ones. If
the old members have changed their
names, it seems as if they ought to
use their old one once in a while. It
would seem more familiar. It reminds
me of going back Into a town after
being away for a number of years.
One finds so many strangers. '

Dreamer: I was. vers. much Inter-

Vil VISITS CRIMSON
, KAW2LER. ''

r Mxil riocial Corner Sis-- ii
you about my viait

. Sister Crimfc-o- Ram- -'

01'li iiot come to see
i an invitation to visit

'. r's heme at Biddeford.
.. . morning came, I

: .. v trip.
. .. rit e, with on of our
; a:;s. I boarded the

..at if this place and at
: : iio I'.rtT.s of one of the

- evir met. A fair sara-y- .
i Corner family.

1 ;:t a few steps from
" : T hen a door opened

a Vitery voice calling
:.:id how funny.' It

:i.-..- ;!i .1 hud known it for
1. ,.. " yet I had never

Weil I am thinking
; ' '.'!, their "ears stins

.. ! i..r. '

: ;.. I. a:ii.i talked, even
: ;:::;!, and I was half
:.' y, '..(. her voice which., I can- -
; in praise of the hos-'- U

while I was 'with
.n that pretty home-- ;

... i.isnily, and I felt I

." ;js frirl she did not
.' : a Christmas pres-ri.'iii'i'i- -s

did fly
' U:e time, and I feel

" the rest of you
1 our charming

;i i it wa.s a case of
:'i'iuht not one was

v.-- ' s forsrotten. And
.ii and dear relatives

. y u l:ear from.
Corner and The

love lo one and
; ';.vr.s..i fir.:, ila.ine.

-- RITE RECIPES.

'j"r Sisters: Al-- 1
same - time since

ii'e Social Corner
reading the good,

: the different sis- -

nre you? Have
visit from you.
your initials Mrs.

ben to see you,
n. Keep your dog

t seen your name

rre of my favorite

Uae Cream one
one-ha- lf cup

01 two effirs beat-- p

"f milk, one and
powder sift.

t'se-ha- if cups of
: butter in another

ki the well beaten
a .id one tablespoon

whUc butter with
veilo'v with lemon

spoonfuls alter--- r

"ased pan. - This
i.prhltf cake.
-- '':t' j!iai't cf milk.

i.vyne dissolved in
;.ter tor one hour.

i.Mt with two tablc- -
ij n hot put in the
!..:t ir-.t- a mould,

V: .UT!. '

sko '"ream two ta- -
('--: add to it grad-r:f- l,

two well beat-iiC- r
ov.o and three-wit- h

two round- -
powder, one

.: to the other
rial chop sufficient
rWHt 1- -2 cup; add
'r,.e first flouring

y v'.!l not rise to
1: flavor with van- -

': i iyers.
.:"! tWO CUPS Of

r o.-'- i ,,f water tin
-- .ir i:.1o it one-ha- lf

and let it boil
cod siiarhtly; then

r and over top and
top with blanched
w.ta tue nait or a

V.c center.
oic. en"' sugar, two
j v;o teaspoons bak

OIKJ CUP Of
ke ol'jaaH, one tea- -

well iiitn add one
Jl! can make a

y ad.Hnp one-thir- d

our pounds of
'lee!' fvuetT-- rounds
pound raiiiins. 1

poo nil citron s.'

2 'cups
! i'U of. vinegar, 1

pints of brown su-
it, one level table-innam-

and clove,
Scald all together,

and won first prize
rienri iccontest.

GENTIAN. -

RECIPES.

Corner: ' Herewith I
" ve.getable recipes:

3i3-oe- Boil the sweet
?ry tender, then peel.

mi si:e sun,, turning
dry store in

-- i tms or paper bags
t ,,! r iaee When want-- -
'iiui cook the same as

in milk enough to
iu hot fat. They are

'", !i the beet, but do
.,!'!-

- Ik, and allow about
of the greens to re-- :

ir. .water until tender,
cold writer for a tew

: v-- icli the skins, roots
aiirped on" easily. Cut

- - Tifown some butter
o;r ia a saucepan,-ad-

;jiHd onions, about 1- -2

r, (bo sour cream and
. 'ovys and ground car- -

. ii up. all together, then
! efts. Flavor to taste

:i,l vinegar and simmer
m.'its.' A little grated
. u e may also be added
:'vinr. -

ss Cut cold boiled
i e, irmt a little milk

V, ": iii hailing add a Iit- -
t -- nootli with cold milk;

butter, salt and a
r and boil until thick- -

J No.'' 2 Six lar.ie pota

crusts in rather a slow oven. This
makes a delicious pie.

Mock Cherry Pie Pick over - and
wash two cupfuls of cranberries and
cook in half a cup of water till broken,
then press them through a sieve. To
one ciitp of cranberry pulp add one
cup of sugar and one cup of chopped
raisins. Bake with two crusts.

Old Fashioned Apple Dumplings
Peel and "core as many tart apples as
you wish to make dumplings. Fill a
granite kettle half full of water and
let come to a boll while making the
dumplings. Make a firm biscuit dough,
pinch off small pieces and work until
firm. Roll quarter of an inch thick,
cover the apples securely, pinching
edges of the dough down well. When
all are covered and water is boiling
prick each dumpling with a fork and
drop into the boiling water, being
careful not to crowd them by placing
in more than the water will cover.
Boil gently until apples are tender,
remove carefully, strain . and serve
warm with any desired sauce. .. . .. .

Baked A pole Dumplings can be
made in the same way, only bake in
dripping pan in a hot oven.

Apple Fritters Mix and sift one and
a half cups of pastry flour, two tea-
spoons of baking powder and one-four- th

teaspoon of salt. Add ' two-thir- ds

cup of milk - gradually while
stirring constantly, and one egg well
beaten. . Pare and cut two medium
sized sour- - apples in- - tiny pieces.- --Stir
apples into batter. Drop by spoon into
hot deep fat and fry until delicately
browned. Drain and sprinkle with
powdered sugar. ' , ...--

Dutch A"wle Cake Mix one cup of
scalded milk, one-thi- rd cup of butter,
one-thi- rd cup of sugar and one-thi- rd

teaspoon of salt. When lukewarm add
one yeast cake broken in small pieces,
two eggs, unbeaten and bread flour
to make a-- soft dough. Cover and let
rise until mixture has nearly doubled
in bulk. Cut down, beat thoroughly,
cover and let rise again, then cut down
and spread evenly in a buttered drip
ping pan and brush over with melted
butter. Pare; cut into eighths and
remove cores from five sour apples.
Press sharp endeg of apple sections
into the dough in rows, lengthwise of
pan;' mix one-four- th cup of sugar and
one-ha- lf teaspoon of cinnamon and
sprinkle over dough. Then sprinkle
with two tablespoons of currants.
Cover. Again let rise until light and
bake thirty minutes.

Apple and Celery Salad can be made
by using equal parts of apple-an- cel-
ery cut fine. Nuts may also be add-
ed.

Apple Sauce Pare, quarter and core
good cooking apples and to every quart
of. apples add one cup of sugar-an-

one cup of water. Place in. a granite
pan. cover tightly and simmer on the
back of the stove or in a moderate
oven for two hours. If the apples are
not stirred the pieces will be whole
and of a beautiful reddish color.

German Apple Cake TWo cups of
flour, one-ha- lf teaspoon .salt, two ta-
blespoons' of butter, one egg, one cup
of milk two teaspoons of baking pow
der and four good sized apples. Sift
together the flour, salt and baking
powder, rub In the butter and mix to
a light dough with the beaten egg and
milk. Roll out about half -- an- inch
thick and lay on a greased shallow
baking pan. Pare and core the ap-

ples, cut into eighths, lay the pieces on
the dough and sprinkle with sugar to
taste. Bake about half an hour in a
moderate oven and serve hot with
whipped cream. v

Annla Cuatard Pie Have ready a
dePTi nle elate filled with a good paste.
Make a filling of half a cup of rich
milk, two lightly beaten eggs and sugar
to taste. To eacn cup 01 appie sauce,
which ' should be rubbed through a
wire strainer, to make It smooth, pour
this filling In the sneu ana oara nmu
It is the consistency of any other baked
custard.

TJDELLE.

About 72 per cent of the cities and
towns of Eweden are ugniea oy eiec
trictty produced by water power.

ested in your last letter, "The Man-
agement of Family Money Matters."
I think you must be rightly named,
when you can dream, or see visions,
as you did in the fourth case cited n
your letter! Even to the names, it
fits hubby ana I and we have done
about that way all through our mar-
ried life; and we find It a very good
way to do, and would advise others to
begin life th.e same way, and save all
disputes.

Betsv Bobbett: Yes, I found a few
worms in those chestnuts; but why
didn't you remind me of them? I felt
dreadfully .when I thought of them.

Enid: I sent you a letter and it
returned to me again, so- - now- - will
wait for future address.

Merry Widow: How many times I
have lived over that little visit we had
at Aunt Abby's, and our ride on the
trolley. I hope to meet you again
come day

J. E. T.: Where were you the other!
day. Grace and I did well; better)
than she expected; and we had a fine
time, too!

School Girl: If you mean baked
onions you will find the following wa-ve- ry

palatable:
Baked Onions: Take medium sized

onions, peel and leave whole; boil in
salted water three-quarte- rs of an
hour; then skim out the water, ar-
range in a baking pan, put a piece
of butter in each one, a dash of pepper
and about one half pint of milk or
cream in the pan.. Bake for. one half
or three quarters of an hour or until
done. The more butter you use the
better they are.

As conundrums seem to b the
pass word I will send in an ancient
one:
Adam, God made out of dust.
But thought it best to make me first;
So I was made before the man, '

To answer God's most holy plan.
My body God "id make complete
But without arms or legs or feet,-
My ways and acts he did control,
And to my body gave a souL
A living being I became.
And Adam gave to me my name.
I from his presence then withdrew,
And more of Adam never knew.
I did my maker's law obey.
Nor from it ever went astray.
Thousands of miles I go in fear.
But seldom on the earth appear.
For purpose wise, which God did see,
He put a living soul In me.
A soul from me my God did claim.
And took from me that soul again.
For when from one the soul had fled,
1 was the same as when first made.
And without hands or feet or soul,
I travel hard by day and night
To fallen man I give great light.
Thousand of people young and old.
Will by my death great light behold.
No right nor wrong can I conceive.
The Scriptures. I cannot believe;
Although my name there in Is found;
They are to me an empty sound. .

No fear of death doth trouble me,-Rea- l

happiness I near shall see;- '

To Heaven I shall never go
Nor to the grave, or Hell below.
Now when these lines you slowly read.
Search your Bible with all speed.
For that my name's recorded there,'
I honestly to you declare.

Wishing you all a Merry Christmas
and Happy New ' Year.

AUNTY NO 1

WAYS TO COOK CRANBERRIES
AND APPLES.

Dear Editor and Social Corner Sis
ters: Am sending some old - fashioned
and tested cranberry and apple re-
cipes: - .. - .t

To Cook Cranberries Put 'two tea
cups of boiling water in' a (porcelain
kettle; add two cups sugar and when
boiling turn in one - quart of clean
cranberries and boil ten minutes.

Cranberry Sauce Two cups, of cran
berries, two cups 'of sugar and two
cups of water. Boil sugar and water
together for five minutes. Skim. Add
the cranberries and cook slowly with
out stirring (turn- - and shake the pan
if necessary) until alL the berries have
cracked open and so become sweet-
ened. Remove from the fire when the
popping stops.

Preserved Craitberriaa To ' each
quart of cranberries use one cup and
a half of water ana two cups of sugar.
Heat the sugar in the water and when
it boils add the. cranberries. Cook
slowly until the skins crack, iut no
longer. Remove the berries with a
skimmer to a deep jar.' Boil the juice
four minutes. Pour it over- - the berries
and seal tightly. - . -

Cranberry Dumplings Roll out a
layer of dumpling crust --very thin.
Spread quickly with wet cranberries
rolled In sugar. Roll up. pinch the
edges tightly together and steam one-ha- lf

hour. Serve with sauce made as
follows: One cup of pulverized sugar,
creamed with one large tablespoonful
of butter, then beat lightly with the
yolk- - of an egg until very smooth- and
creamy. Beat the white to a stiff
froth; mix lightly but thoroughly, heap
on a glass dish, sprinkle with nutmeg;
stand on the ice, to harden. )

;

Cranberry Pie Chop one cupful of
cranberrtee and add to them one-ha- lf

cud of seeded raisins chopiped; add to
this. a cup of sugar, one-ha- lf cup-o- f

water, one teaspoon of flour and one
teaspoon of vanilla. Bake with two

Mexican name, and the tree originally
came from Mexico. , . Tljey are Bear
shape and resemble an egg; plant In ,
appearance. There, is one seed con- -
siderably bigger than a marble. Tha
meat has a nutty - flavor, perhaps a 'little like flagroot, too; it is soft and
very oily and one has to learn to like '

(Continued on page sixteen.)

- CHRISTMAS IDEAS.

Bear Editor and Social y.oir.
Friends: I suppose the Sisuis uic
getting ready lor- - ChniS.mii-- . 1 i.
going to send a few sugs cations:

A very pretty and useitu j,i.t .a
made by taking sx. common i.t. --

cover over with a litae foit'in J r.

and then with some pre.iv ir.iu,
something similar; leavj.- b j j.r.

as it is, and tie a bow of u ; ;

next to the hanger, or the ho - i.covered with ribbon if you iUte.
Another pretty hanger can e ;n

by taking a piece of riloon a1

Inches long and about one.i:.. iirv.'j.
sew. a little safeiy.pin on oa
B, little'-ring- ' on the o enter u" k:
that is used for fancy work, eiihc 1 ;..

or brass will do); the ns's :s :

bang up by and the pin ti&tchf! . 1

skirt-ban- or the arm sizes ct U10

Piece drese.
Pretty little pin . cush:on. car.

made of left-ov- er pieces-e- i .':, n:
and laces.

A nice tox of Iiome-mail- c' enndy
always a welcome gift 10 ar;.. c .

Here are some good recipes:
French Fondant Stir irio i'c.g v.l

of an egg an equal Quantity .Z v.ai
then work into the mixuue U

sifted confectioner's sugar n .';:: tr.
separate into as many bowl .

want flavors, vanilla in one tn.a :::
ta liwuier, and bo on, aides ' ;ienough to stiffen again. ' '

Nut Creams Roll small hallu r.f ;

toodant and press halves oi w:.!i-.u- i

peoan masts on opposite ivit-r-,. :t
Waxed paper to bard' ii..

Chocolate Creams i.p tiny ry.v.c?
the fondant imp. melted fdjoo'ua..
out cartsfuily with iru rorks ana ft
buttered' paper' to harden ; ' ttiry i

ChoCoUues ir. a cold place. I yc-- a

low them to become co:d am!
vurm agKic. tht3y are a:; !, pi.-

streaky.
StirWad Data Rrmovn i r t

data thrvufcfc a letig: tin :.'.e
lont narrow pl-- o! vai;::.;
lay In the pnu-.- ? of ;1jo a
aimonds or any i.uti i'.j...,
for dates. the fn.it :i

ufirar to i.riiirailzv tn ts:
the outside.

I nil. ciese bv wushln
M(rrr Chrlsinuin.

FARAWAY

GREETINGS PROM ft! RAL
ERY.

Dear .social Oora.rr .

Friends: I wish ou al! a .t.
mas and s .Ua-pp- re-- tt

Aunt Abby I to k!:-.- y;
one. ot . thov . j."l.ew jn
oome In quiio haauy .

tune.
Balsam F'r: I rwr-.vr- d

while you were in n!dd-i..m-

glad ypp ere enteria.i!i!r.p
' '' ' Corner(rood

C n Ramb.er: I ire-- ' '

.sally Does Rwieve Pnt-jj- i

i erybody who is uH..'. ;.-- . a 7

instleBV id any. lonit w; ! . ,y
means kep bottle or
meat on fcand nM'!: co.

pain or ao-e- in a j: ut ir r.--

bathe It with S'(:ia LirUi.-icr.i.-.

not rub It. b'o.v ronc-t;-.-.te- s a
Immediately r:tit to u p mvi: .:

reltwinr the t.o. tonctr, tw.ci-i- r

Ina "d n.aJuoST the part e: :;v
oomfortable. 0t a. b 'tt.e 01 -?

I4nlro-n- t for 25 cn.s of. any c; u

nd Save It In tae hou.sr- - a;:
ooWta aora an swoiicn .loinis. I.,
go, sciatica and Uk. anmorts.
tnrtnav h-- .k if not sc.t:srut. i , it
sjtva almost m.'ns4iaie rai;s:. u
bottle ay.

...
top That Cone': New.

When you catch oonj, or in:;
O0Uh tba first.' tiling' to do 'is' w
Dr. Hairs Pine-lar-Hoii- i;
tratas the bnins of the t i

longs and f bts the germs .or n,r
a, stvuig quick' rehef end r.n

heslins. "Our whole iriiiy cf- - r:
ey f-- r eo-y- aril

writes Mr. E. TViiiian'?. Hrur
' Ohio. It ft'ways helps. 25c o...

SPECIAL TO WOMEN
The most economical, cleansing and
t , germicidal of all antiseptics Is

Paxtine
A ' soluble Antiseptic Powder

to be dissolved in water .

as needed. '
As a medicinal antiseptic for-douc-

in treating catarrh, inflammation er
ulceration of nose, throat, and that
caused by feminine ills it hiia no equal.
For tetr years tbe.Lydia ii Plnkham
Medicine Co. has recommended I'axtlne
in their private correspondence with
women, which proves its superiority.
Women who have been cured say
It is "worth its . weight in gold." AC
druggists. 60c, large box. or by mail.
The Paxton Toilet Co, Boston, Ma

$94.50 and up ' .

t" I , .

SEE PORTO RICO
. Increased passenger accommodation permit reduc-
tion in rate, enabling tourists to enjoy exceptional
opportunity for seeing this "Island of EnchantmenL"
16-D-ay AH Expense Cruise Now

- t - 2

Including the entare oumey bom. New Yoit to and aroua-- i .

the Island and letm-a-
, .with frtops .in principal portx, where

steamer may be ated a KoteL Saun-g- i ever .Saturday. Wiito, --

(or new booklet "Porto Rico Oune. Aodres
Cruising Department

PORTO RICO TINE '

General Office - It Bnuw' - New York
Or any Railroad Ticket Office or Au- -,

- thorixed Tourist Agency .

ii
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4opion choppfjd with

1


